merlot, and petit verdot). In the case of the whites, the selections were made from New Jersey grown chardonnay grapes.
Tables 1 to 4 list the wines in each flight and their respective letter ID, the names and affiliations of the judges and the raw results.
Although, the average of the point scores and the Borda (average rank order, based on "points against") winner in each category was a French wine (Clos de Mouches for the whites and Mouton-Rothschild for the reds) New Jersey wines received very similar scores. In fact, as several analyses in this issue show, the French and New Jersey wines at the tasting were, on average, statistically indistinguishable. This is a remarkable result given that the prices for the New Jersey wines averaged only 5% of these top French wines. In this issue of the Journal of Wine Economics, we publish several papers inspired by the Judgment of Paris and the Judgment of Princeton.
The first paper is by George Taber, the only journalist at the original 1976 Paris Tasting, and author of the bestselling book, Judgment of Paris. Taber, also host of the Judgment of Princeton, sheds light on the events that led to the Princeton wine tasting and relates them to the Paris Tasting.
A statistical evaluation of the tasting, conducted by Richard Quandt, shows that the rank order of the wines was mostly insignificant. That is, if the wine judges repeated the tasting, the results would most likely be different. Judged from a statistical viewpoint, most wines were undistinguishable. Only the best white and the lowest ranked red were judged significantly different from the other wines. Additional analyses by Quandt can be found on the website of Liquid Assets (Quandt, 2012) .
Daniel Ward analyzes the judges' scores from the Princeton Tasting to test for differences among the wines, but also to estimate the effects of judges sitting at the Victor Ginsburgh and Israel Zang suggest a new game theory based ranking method for wines, in which the Shapley Value of each wine is computed, and wines are ranked according to their Shapley Values. Judges are not required to assign quality points or rank the tasted wines but only need to indicate their favorite wine(s). Ginsburgh and Zang apply the Shapley Value to the Judgment of Paris as well as to the Judgment of Princeton.
Drawing on several blind wine tastings Jeffrey Bodington analyzes whether the order of the wine within the flight influences the resulting rating. In contrast to, e.g., Ginsburgh and van Ours (2003) , who found that the likelihood of winning a major piano competition is critically determined by the order of performance, Bodington does not find a similar effect in wine tasting.
The last three articles in this issue tackle issues that are unrelated to wine tasting and rating but focus on wine grape demand, wine's role in the development of economic thought, and on the U.S. beer industry.
Kate Fuller and Julian Alston examine the demand for California wine grapes. Employing a flexible-form inverse demand system model to estimate elasticities of demand for wine grapes from three grape-growing regions in California, representing three different price categories, they estimate own-price elasticities ranging from − 2.6 for grapes in the low-price region to − 9.5 for grapes in the highprice region.
Stephen Chaikind studies the role of wine in the development of economic thought and its contribution to modern economic theory. He highlights the role of enology and viticulture for the works of Adam Smith, David Ricardo, Karl Marx, John Stuart Mill, Léon Walras, Alfred Marshall, and others.
Jayendra Gokhale and Victor Tremblay analyze the relationship between price competition and market power for the U.S. brewing industry, especially for the time period after the mid 1990s. They find evidence that competition has diminished but not enough to substantially increase the market power of the few big players.
